INTRODUCTION
In the poultry industry, feed additives and antibiotics have been used worldwide more than 50 years to enhance growth performance as well as to prevent infection of pathogens and disease. However, dietary antibiotics utilization resulted in common problems by food chain from animals to man, such as development of antibiotic resistant bacteria (Phillips et al., 2004) . As a consequence, antibiotic resistant and banned antibiotics have stimulated research to find effective feed additive in the world, such as herbal products, marine natural products, organic acids, microflora enhancers, probiotics, prebiotics, or combinations of these products (Engberg et al., 2000; and Jeon, 2012) . As production of seaweeds was increased, waste of seaweed by-products was increased in the world. Therefore, the about 50% of wastes produced from brown seaweed (BS) and seaweed fusiforme (SF) has been dumped in the ocean, despite seaweeds contain edible sporophyll and root (Ahn et al., 2004) . As component of seaweeds and seaweed by-products were substantially similar, seaweed by-product considered to be useful by feed additive.
Bioactive components in seaweeds include polyphenols, peptides, and polysaccharides (Zhang et al., 2007; JimenezEscrig et al., 2011) . Many of these active compounds were useful functional ingredients with numerous health benefits (Yuan and Walsh, 2006; Kim and Joo, 2008) . Functional polysaccharides such as fucans and alginic acid, derivatives produced by seaweeds, are known to exhibit biologically beneficial properties including anticoagulant, antiinflammatory, antiviral and antitumoral activities (Wijesinghe adn Jeon, 2012) , and dietary supplementation with seaweed gives positive effects in broilers (Ventura et al., 1994) . Although, however, numerous studies were reported that seaweeds have potential as effective additives, some of seaweed components could interfere with bioavailability of diet (Michel et al., 1996; MacArtain et al., 2007) , and availability could be decreased in animals (Katayama et al., 2011) . In this regard, research for SF byproducts and increased availability by them has not been performed by fermentation.
Therefore, this study was conducted to determine bioavailability improvement of feed diet by seaweed fermentation, and to evaluate growth performance and blood profiles in broilers fed with by-product of BS and SF.
MATERIALS AND METHODS

Microbes and fermentation measurement
By-products of BS (Undaria pinnatifida) and SF (Hizikia fusiformis) were collected from Wando island (South Korea). Fermentation was performed using five different types of microbes: Bacillus subtilis, Pediococcus acidilacti, Pediococcus pentosaceus, Saccharomyces cerevisiae, and Aspergillus oryzae (Table 1) . Microbes were selected for experiment using animal on the basis of seaweed decomposition, pathogenicity and exchange ratio of the sugar contents. The capability of seaweed decomposition was calculated by ratio of reduced sugar. End-point criteria of fermentation were determined by total sugar, reduced sugar, and pH. Fermentation condition was handled according to the optimum growth conditions based on American type culture collection guideline (Sneath et al., 1986) . Light microscope (Olympus, Japan), and scanning electron microscope (Phillips, Andover, MA, USA) were employed to compare on seaweed by-products after fermentation.
Animal and experimental design
A total of 750 of one-d-old Ross male (44.170.05) chicks were randomly allocated to five treatments replicated five times in such a way that each had 30 birds. The experiment was conducted as a completely randomized design with a control and 22 factorial arrangement. Birds were randomly distributed in each pen (WHD: 180 cm180 cm200 cm) according to similar body weight (BW). Experimental diets were formulated according to NRC guideline (1994 , Table 4 ). Treatments included control (basal diet), control+0.5% BS by-product, control+0.5% SF by-product, control+0.5% fermented brown seaweed (FBS) by-product, and control+0.5% fermented seaweed fusiforme (FSF) by-product. The experimental diets were fed to chicks for 5 wk with plan of both starter diet (d 0 to 17) and subsequently grower diet (d 18 to 35). Total chick's weight of each pen was established to be equal, and feeder was separately allocated at each pen. Ten water nipples were also allocated to be equivalent space at each pen. Feed and water were provided ad-libitum. Ambient temperature was maintained 33C on d 0 and was maintained 29C on the rest weeks. Humidity was maintained to be higher than 60%.
Growth performance and organ weight measurement
Body 
Blood profile and immunoglobulins (Ig) analysis
On d 17 and d 35, 2 chicks were randomly selected from each pen, and blood samples were collected from brachial vein using 5 mL syringe (BD, Franklin Lakes, NJ, USA), and then were immediately centrifuged at 1,500g for 15 min at 4C. Each serum after centrifugation was stored at 20C until use. Lipid layers of blood were analyzed for content comparison of triglyceride, totalcholesterol, high-density lipoprotein cholesterol, glutamic oxaloacetic transaminase (GOT), and glutamic pyruvic transaminase (GPT) using automated blood analyzer (Sysmex, Seoul, Korea). Immunoglobulins (Ig)A, IgG, and IgM antibodies were detected using enzyme-linked immunosorbent assay kits (BETHYL, Montgomery, TX, USA). Absorbance for detection was determined at 470 nm using a microplate reader (Bio-Tek, Winooski, VT, USA).
Statistical analysis
Data were analyzed using the MIXED procedure of SAS (SAS Inst. 2011) as a completely randomized design. Model was
Where,  is average value, T i is treatment value, E ij is the error value. Fixed effect was supplement effect; random effect was not considered in procedure. Orthogonal contrasts were used to study seaweed effect and fermentation effect using CONTRAST option. Contrasts included control versus by-product supplement (contrast 1), BS by-product versus SF by-product (contrast 2); nonfermented by-product vs. fermented by-product (contrast 3); interaction between seaweed source and fermentation (contrast 4). Significant differences among the treatments were determined at p<0.05 whereas a trend was expressed when p<0.10. All means presented are least square means.
RESULT AND DISCUSSION
Microbes and fermentation
Five microbes were compared on the basis of commercial potential, pathogenicity, as well as exchange ratio of the reduced sugar contents during fermentation periods (Table 2) . Finally, two different types microbes, Bacillus subtilis and Aspergillus oryzae, were selected for next experiment. Comparison of the chemical compositions in between BS and FBS showed considerable increase of carbohydrates contents from 29.84% to 45.13%, and comparison in between SF and FSF also showed considerable increase from 40.73% to 49.20% (Table 3 ).
The other chemicals were shown minimal variations. As well, gradual decrease of pH by microbes during fermentation was observed in both cases as time goes on (Figures 1 and 2 ). On the contrary, increase of total sugars and reduced sugars by microbes was also observed (Figures 1 and 2). Microscopic results of fermented seaweeds byproduct indicate that fermentation may affect each byproduct to morphological changes to increase carbohydrate digestibility in broilers (Figure 3 ).
Growth performance
Body weight was not different between all treatment groups as well as the control group when measured at d 0, d 17, and d 35 (Table 5 ). The BWG was also not different between all treatment groups and the control group at the beginning (d 0). However, body weight gain of BS, SF, FBS, and FSF was clearly higher than that of the control group both in the growth period and in the entire experimental also affect feed efficiency (Shimada et al., 2004) . In this study, we showed that supplementation of BS and SF has positive effect, increasing BWG, G:F, and mortality (p<0.05). Although BW of all treatment groups was not different from that of the control group, magnitude of BWG improvement was 2%, on average. As well, magnitude of BWG improvement was over 4%, on average because BS and SF addition may have a positive effect in broiler. Although, in case of feed intake for seaweed source versus fermentation, our result showed that fermentation decreases feed intake and palatability during d 0 to 17 (El-Deek and Brikaa, 2009), and feed intake is not different from that of the control group after d 18. This result suggests that chicks are adapted for experimental feeding. On the other hands, Cabuk et al. (2006) reported that seaweeds does not give directly affects in mortalities. Thus, our result regarding mortality (%), may be affected through the microbes fermentation.
The organ weights of all treatment groups when sacrificed at d 35 were not different from that of the control group (Table 6) . It was previously reported that organ weight is affected by dietary probiotics supplementation (Awad et al., 2009 ). However, Lokaewmanee et al. (2012) reported that weight of organs has no difference between in group of dietary fermented plant products supplementation and in control group, except for total visceral weights on poultry. In this study, likewise, weight of organs had no difference between in the control and in all treatment groups. This result indicates that amounts of fed microbes may be lower than probiotics.
Blood profiles
Blood profiles in all treatment groups were not different from that in the control group, but GPT of all treatment groups was higher than in control group from d 0 to d 17 (p<0.05) (Table 7) . Likewise, it was reported that supplementation of FBS to broilers does not affect at blood composition (Lokaewmanee et al., 2012) . As well, fed BS, brown seaweed by-product; FBS, fermented brown seaweed by-product; SF, seaweed fusiforme by-product; FSF, fermented seaweed fusiforme byproduct; SEM, standard error of the mean; BW, body weight; BWG, body weight gain; G:F, ratio of gain:feed. 1 Each least square means represents 5 pens of 30 birds per pen. 2 CON = Basal diet; BS = Basal diet+0.5% BS by-product; FBS = Basal diet+0.5% FBS by-product; SF = Basal diet+0.5% SF by-product; FSF = Basal diet+0.5% FSF by-product. 3 1 = Control vs by-product supplement; 2 = BS by-product vs SF by-product; 3 = Non-fermented by-product vs fermented by-product; 4 = Interaction between seaweed source and fermentation. BW, body weight; BS, brown seaweed by-product; FBS, fermented brown seaweed by-product; SF, seaweed fusiforme by-product; FSF, fermented seaweed fusiforme by-product; SEM, standard error of the mean. 1 Each least square means represents 5 pens of 2 birds per pen. 2 CON = Basal diet; BS = Basal diet+0.5% BS by-product; FBS = Basal diet+0.5% FBS by-product; SF = Basal diet+0.5% SF by-product; FSF = Basal diet+0.5% FSF by-product. 3 1 = Control vs by-product supplement; 2 = BS by-product vs SF by-product; 3 = Non-fermented by-product vs fermented by-product; 4 = Interaction between seaweed source and fermentation.
seaweed extract was reported to decrease oxidative stress such as GOT, GPT concentration on animals (Kang et al., 2008) . However, our result shows that GPT in all treatment groups was higher than in the control at d 17 (p<0.05). These results may be due to effect of detoxification by microbes in the liver in feed additives on broiler (ElHusseiny et al., 2008) .
Immunoglobulin concentration
Immunoglobulin concentration in the serum was measured in broiler fed for 35 d (Table 8) . As a result, the concentration of IgA antibody in the supplementation group were considerably higher than in the control group, except FBS supplemented group (p<0.01). As well, IgA antibody concentration was increased by fermentation both in SF and FSF group when compared to control group (p<0.01). Interestingly, FSF supplementation in broiler showed significant increase of IgA antibody concentration when compared to SF group, meaning positive effects of fermentation with seaweed fusiform. In case of IgG antibody, its concentration in the supplemented groups were significantly lower than in the control group (p<0.01). As well, it was observed that IgG antibody concentration was decreased in the both of BS and SF non-fermented group (p<0.01). Furthermore, IgG antibody reduction rate of BS group was significantly higher than in SF group (p<0.01), suggesting importance of seaweed source. In case of IgM antibody, all treatment groups were significantly higher than in the control group (p<0.05). IgM concentration was the most highly increased in FBS and FSF group, compared to other groups including control group (p<0.05). In addition, IgM concentration in the fermentation groups were higher than in the non-fermentation groups (p<0.01). It means that supplementation of fermented seaweeds in the diet may increase IgM antibody concentration in broiler (p<0.01). Allen and Pond (2002) recently reported that seaweed extract improved activation of immune system in poultry and mammals. In accord with their results, the increased 2 CON = Basal diet; BS = Basal diet+0.5% BS by-product; FBS = Basal diet+0.5% FBS by-product; SF = Basal diet+0.5% SF by-product; FSF = Basal diet+0.5% FSF by-product. 3 1 = Control vs by-product supplement; 2 = BS by-product vs SF by-product; 3 = Non-fermented by-product vs fermented by-product; 4 = Interaction between seaweed source and fermentation. BS, brown seaweed by-product; FBS, fermented brown seaweed by-product; SF, seaweed fusiforme by-product; FSF, fermented seaweed fusiforme byproduct; SEM, standard error of the mean; GOT, glutamic oxaloacetic transaminase; GPT, glutamic pyruvic transaminase. 1 Each least square means represents 5 pens of 2 birds per pen. 2 CON = Basal diet; BS = Basal diet+0.5% BS by-product; FBS = Basal diet+0.5% FBS by-product; SF = Basal diet+0.5% SF by-product; FSF = Basal diet+0.5% FSF by-product. 3 1 = Control vs by-product supplement; 2 = BS by-product vs SF by-product; 3 = Non-fermented by-product vs fermented by-product; 4 = Interaction between seaweed source and fermentation.
serum concentration of IgA antibody in BS, SF, and FSF, and the increase of IgM antibody in BS, SF, FBS, and FSF groups suggest that the immune system for antibody production in broiler may be improved by supplementation of fermented seaweeds with microbes in diets. Therefore, although fermentation does not affect on growth performance and blood profiles in broiler, BS and SF may be considered as effective feed additives on poultry. In addition, the modulation of IgA, IgM, and IgG antibody by supplementation of fermented seaweed in broiler may be connected to reinforcement of physical health by activation of humoral immune response in that antibodies are involved in poultry.
CONCLUSION
Brown seaweed and SF have a lot of biological effects and a large amount of by-product was produced annually in the world. Although seaweeds have low digestibility and utilization in the animals, fermentation technique may assist the increase of reutilization and digestibility. In addition, fermentation may improve growth performance and immune response. Although, in this study, fermentation effect was minimal, supplementation of BS and SF had a great effect on growth performance. In conclusion, our results suggest that dietary supplementation of by-product of BS, SF, FBS, and FSF in poultry may improve growth performance and immune response.
